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TASTING NOTES

“Deep, dark and a little ponderous, I want this wine to have rich, concentrated fruit.
As the pinnacle tier for Chateau Ste. Michelle, all Ethos wines offer layers of complexity
and the Syrah is no exception. We use six different Syrah vineyards to achieve this
beguiling combination of concentration, fruit and complexity.”

Lol Ketlocon

Bob Bertheau, Head Winemaker
VINTAGE

 Dry, warm weather throughout the growing season in 2003 created excellent ripening
conditions.

* Modest precipitation in August and September helped cool down the vineyards, slowed
down ripening and allowed grapes to benefit from extra hang time.

+ At harvest, fruit had reached full maturity, with intense flavors, good sugar development
and high natural acidity.

VINEYARDS

+ Six Syrah vineyards throughout Eastern Washington provided fruit for this wine:
Williams on Red Mountain, our own Canoe Ridge Estate in the Horse Heaven Hills
appellation, High River in the Columbia Basin, Washington Fruit on the Wahluke
Slope and Venessa Vineyard in Walla Walla.

+ Syrah is well suited to Eastern Washington’s long, warm and dry growing season,
resulting in ideal ripeness and complexity.

WINEMAKING

+ The 2003 vintage marks the first red wines made by Bob Bertheau for Chateau Ste. Michelle.
His mission is to produce a softer mouthfeel and enhanced complexity in the red wines,
while highlighting Washington fruit character.

+ Ripe grapes were destemmed, crushed and inoculated with a variety of yeasts to
maximize complexity.

+ Twice daily pumpovers helped extract optimal flavor and color during fermentation.

» Aged for 20 months in 91% new oak barrels, 81% American and 10% Hungarian,
for added sweetness and depth.

* 2% Cinsault adds a touch of strawberry fruit character and 2% Mourvedre contributes
slight leather and meatiness.
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2003

Total
Acidity
pH
Alcohol
Blend

Cases
Produced

Foods

Herbs

TECHNICAL DATA

0.62 g/100 ml
3.70
14.2%

96% Syrah
2% Cinsault
2% Mourvedre

600

FOOD PAIRINGS

beef, grilled salmon,
strongly flavored cheeses
basil, oregano,
rosemary, thyme
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